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Comparison of Chemical Composition in Different Portions of
Domestic Broiler Meat
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ABSTRACT This study was conducted to investigate the chemical composition in different portions of
domestic broiler meat. The broilers were obtained from slaughtering house, where the scale of slaugh—
tering was more than 50,000 heads per day. The carcasses were separated by cutting into 7 portions such
as wing, drumstick, drummette, breast, skin, thigh, and tenderloin. Moisture contents of drummette and
thigh were 73.37% and 73.19%, whereas those of drumstick and wing were 75.65% and 75.76%, respec—
tively. The portions of breast parts contained 4.20% higher protein, but 4.17% lower fat than those of leg
parts. Overall mineral contents were relatively high for thigh when compared with breast. The content of
Fe was higher by 1.8 folds(7.3ppm) in thigh than that in tenderloin(4.0ppm) and the content of Zn was
higher in drummette than that in tenderloin. For amino acid compositions, the tenderloin contained more
glutamic acid and methionine than the other portion meats. The portions of drumstick(3.97mg/g) and
thigh(3.24mg/g) were higher in collagen contents than the other parts. Wing portion had the lowest collagen
content of 2.64mg/g, which was due to the removal of its skin.
(Key words: broiler, portion cuts, chemical composition)
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Table 1. Conditions of amino acid analyzer for amino

acid analysis

Items Conditions

Instrument Hitach(L—8500A) :injector, pump,
absorbance detector

Column Hitach: Ion—exchange column
(4.6 X60mm)

Column temperature 57C

Detector 570nm

Chart speed 5.0mm/min

Mobile phase Sodium citrate 6.2g, Sodium cit—

rate chloride 5.7g, Citric acid 19.8 g,
Ethyl alcohol 130ml, Thiodigly—
col 5ml, Brij —35(25%) 4g, Phenol
0.1ml/700ml water

pH 3.3 with phosphoric acid

HH (2000) 0.2 AAETh =, Al8 100
mg(Zaa 30mg =)< A BaH] ¥ F 6N
—HCl 40mlE 713t A28 #8918 55
Zuk Zatagd Y I ASEr| o dA v 50TA
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W Ttz §7) 3 33 WSt S-S AAIEAT A
Zzd 23 92A(pH 2.2)olu FHFE 2%
7¥ate] oju|ist-E £3)A1A No 5B #R| &2 «3}ste] 50
mlZ Y= & amino acid analyzer (Hitach L—8500A) 2

#Astgion 7171 £4 2212 Table 13 2o

3) Ectl &=k

=l ger BA.e Kurt Kolar(1990) 9] vhio] ulkg}
Erlenmyer flaskel] A8 4g< flask ¥l BALR] ot
2 Y3 30mle] HeSOsZ 3718 & 74L& Y1 1057
drying ovenollA] 16A1zHE<t 71839t 500mle] Z&)
230 W A3 T 100ml YA1Ee] FHo g8 o
st A3 5mE ¥ 100mlZ 54 3 AJd o
Aol 2ml ¥ Oxidant €4 1ml& o Arlsin
slo] 2083) Aol A AR stATh ZF Al el EAA|
A7vsla £33 thS 60Te] water bathe] 15837t 3
T Qe AlgEe AxA F 558 £2nme] spec—
trophoto—meter (BECKMAN DU 650, U.S.A) o4 10 mm
glass celld|A] EB=E =3stgct

Ny
oo (T

3. EAHIXE



Chae et al. : Chemical Composition in Different Portions of Domestic Broiler Meat 53

AlEAA e EAAEE SAS(1996) Zzae] GLM
procedure® ©]838kad Duncan testd g3 g3goa 7z g

Qzke] fol4g vm BT,

20 Y DE

M

o =
. ek

1o 2o Ut 8, A, A g 3 Eo
L. Table 29} 2t} Hi7]e] RESH & 3
o] 74,36%= M) 74.68%9} v]&d A
o, Ba)E 75.65%%2 WAthele] 73.19%ETh
F& JERISITE 27l B9olM e det ddsele
o} 75.76%2 B% R & B9 73.37%xr}
T FEFS eI 222 55.35%% F-E&e
Hr} 82 o] S oz oA ey}

Y

o
3
N

2
o,

o
o
Mo

N
ot P EI;
o [0 mx Hr
i 0%
W HE o rfo o

W oo 4o odt
do

Zehi 7 S sl&ato] 23.17% 2 Q4o 22.96% S}
oL ot ot e A Hyon, Bl 18,
94%=2 WAHThe] 18.79%<} Hl=d ZgFS Jelligley
7hER-9e] TREGE R o R hAdlgon, & 19,
91%2 2 %2 20.90% Bt} H& W& g VERIU
R e 7leR YT} 23.07%2 SRS 20.41%, T}
2|59 18.87%5 T} 71397 w2 9id §3FS vg
ek 24w ke okilo] 0.72%= 714 0.74%}

il

ol glo] vl=st A3 Jetg e, siddelE 6.86%
2 Bi) 2.94%5r) fojdoz o Bgith(P<0.05). Be
4.36%2 92| 257%RT}t & FFS JEMIATH AERE
e 31.64% = thE F-ES vj§) A o] A8 =
orch iR Bojz2 sleRoly} 0.73%2 telig 4.90
%, ENF-9] 3.47%RT} W& A g eI

Z3|BoA] B 2 B2 0.83% vHH sp&ato] 1.07
PR FHoR F& FFE e THP<0.05).

o3t AHNEL AFAAER(FEXNZA, 1996) ] e}
W Har) s SRR 74.8% 3R oA dhEF 231
% Avhe Exok vl ARt £ rReAe] AW &
Fe HEYEE(FEIEH, 1996) M= 1.2% Jom,
Hulan et al.(1989)2 65% Har|dMdE 0.9% Joixz
st o, B AFoe Aol 0.74%, <t 0.72%<}
zko] 7} A EH), ol 3 Aibs AV 7ho] vl A #e F
2] AABS At ol sHEAelA Aol ZAAHR] FU
Atgdnh 71 520012 =4t o719 gelse] 2%
Fe 77.71%019, v|ZAre 76.67%% Husigiont, ¥
A7 E 73.19~75.65%2 47t FA SHEHJeH, &
o 52 ¥ o] AEgHEelA = 47 2.94% <} 2.57%=
] 5(2001)0) Bug 74 st bS] FA &
719] A e 3.32%, | 5At 3.27%019 1, g
=eto] 3.98%, vl=dte] 3.18% R S o] Avixoz 2
AFA FA ek Agero] e o2 vEyth

7v&3) vhe] el P ke 742t 23.07%, 18.87
%2 oF S(1990)0] Hu3t 7}&atel 23.34%91= ul&£3s}

¢

N

kod

Table 2. Chemical compositions of portion cuts of broiler (X+SE) (unit: %)
Large cuts Small cuts Moisture Protein Fat Ash

Breast 74.361+0.32° 23.17+0.08 0.74%0.38° 1.07£0.04°
Breast parts  Lenderloin 74.68+0.69° 22.96+0.46° 0.7210.10° 1.15+0.01°
Means 74.52+0.44° 23.07£0.23 0.73£0.22° 1.11+0.21°
Drumstick 75.6512.21° 18.94%0.319 2.94%0.31¢ 0.83%0.04¢
Leg parts Thigh 73.19+0.33° 18.79+0.21¢ 6.86+0.51° 0.92+0,02°
Means 74.42+1.05° 18.87+0.17° 4.90+0.12° 0.88+0.03°
Drummette 73.37£0.16° 20.90£0.40° 4.36£0.58° 0.83%0.02°
Wing parts Wing 75.76+0.87° 19.91+0.20° 2.57+0.13¢ 0.72%0.01°
Means 74.56+0.52° 20.40+0.28° 3.47+0.35° 0.7840.01¢
Skin Skin 55.35+0.49° 12.55+0.34° 31.64+0.52° 0.49%0.01°

*f Means in the same column with different superscripts differ significantly (p<0.05).
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Table 3. Mineral components of portion cuts of broiler (X+SE) (unit: ppm)
Large cuts Small cuts Ca P K Na Mg Fe Mn Zn Cu
Breast parts Breast 101+ 1,791 2,218% 724% 224+ 5.67=* 0.10x 10.7x 0.53x

71> 471%™ 68.7™ 46.6% 13.6° 115  0.00°7 0.58%® 0.06%

Tenderloin  58.0% 2,409t 3505  360% 316+ 400  0.10f  6.00t  047%

1.29 17.3° 66.1° 29.8¢ 20.6° 0.00° 0.00 0.00° 0.06¢

Means 795t  2,099f 286l 541 270+ 483+  0.10f 833t  0.50%

9.12>  31.9° 55.8° 24.4 5.69% 0.58° 0.00° 0.29° 0.05°

Leg parts Drumstick 195+ 1,679+ 1,918+ 824+ 236+ 533t 0.13%t 1467t 0.70%
19.2°  120.6° 193.3°  146.4° 15.7° 0.58™ 0.06 4.04° 0.10%*

Thigh 84.0%f 2,003f 2693f 617+ 240+ 7.33%  Q.13% 1467t 0.77%

12,5  73.2° 170.7°  20.0® 6.9 0.58° 0.06° 0.58¢ 0.12%

Means 104+ 1,841% 2305+ 720+ 238+ 633t  0.13t 1467t 0.73*

13.8° 4114 51.0° 76.9° 9.1° 0.58° 0.03° 1.89° 0.03°

Wing parts Drummette 82.0f 2,065 2/716% 653% 256 * 6.00=% 0.10x 15.00% ‘O:SOi
155%™  357.2°  691.8°  267.0° 54.9° 1.73*  0.00° 6.93° 017°

Wing 67.0f 2402f 3,351t  376+* 322+ 467+ 017+ 667+ 057+

8.0 135  146.0° 295 245"  058°  0.06° 058 015

Means 743t 29298+ 3,033% 514% 289+ 5.33t  0.13%  10.83f  0.68%

9.28°  178.7°  357.4°  136.9° 31.8° 0.76° 0.03° 3.33% 0.10°

Skin Skin 87.0t 1,132 1,315%  582% 245+ 467+  0.10%f 767t  0.63%
9.0  795%  1276%  41.9% 36.2" 0.58™  0.00° 0.58°  0.06%

a4 Means within a column with different superscripts differ significantly (p<0.05).
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Table 4. Amino acid compositions of portion cuts of broiler (X+SE) (unit: %)
Lcaljie Small cuts  Met. - Asp.  Thr. Gl Gly. Al Val  Lew  Phe.  Lys.  Arg
Breast 057+  1.96% 1.04% 285t 097 1.33% 0.9+ 149%f 090 245%  1.79%
Breast 002"  001° 001° 0.19° 001" 001 001 0620 008 016 009
PALS  renderoin 056+ 195+ 104% 402+ 093+ 132+ 083+ 181% 086+ 236+ 171+
001°  004° 002 006 003 003 004 005 002° 007" 003"
Means 056t 196+t 1.04%f 344t 095% 132+ 081%f 165& 088+ 240t 175%
0.01* 002 002 012" 002 002" 003 005 005 010" 005
Drumstick 049+  1.64% 090% 242t 088t 113+ 067+ 155% 067+ 206t 159
Leg 003 164  001° 005 004 001° 003 0020 001" 004 003
P g 050f 166+ 000+ 245+ 095+ 1.16% 072+ 157+ 069F 2.22% 160+
002 005 002 006 009 005 004 005 0029 006 006"
Means 050t 1.66% 090+ 243+ 092+ 1.15% 070%f 156+ 0.68+ 214t 159+
001> 003 002 001° 006 003 003 003 002° 005" 005
Drummette 0.58% 1.89% 1.02+ 261 098+ 130+ 081 181+ 082%f 208f 1.80%
Wing 001* 004> 002° 012° 003 003 001® 003 001> 003" 004
P ing 054+ 177+ 097+ 255+ 091+ 1.22% 078+ 169+ 074 237+ 169+
000"  0.01° 000" 000 002" 001° 001° 001° 001° 002 0.03%
Means 056 1.83% 099 259t 094 126+ 080F 1.75% 078+ 229+  1.74%
001 003 001 008 002 002 001" 002 001° 003 003
Skin Skin 021+ 088% 042% 1.22+ 164+ 104 040F 075 047+ 102+ 1.24%
003 002 0019 002 044 003 001° 002 004 009 0.01f

2~T Means in the same column with different superscripts differ significantly (p<0.05).



56 APY 5= 78 &

Table 5. Collagen content of portion cuts of broiler (unit: mg/g)
Items Breast Tenderloin Drumstick Thigh Drummette Wing Skin
Avg. 1.95 0.86° 3.97° 3.24™ 3.70™ 2.64" 38.32°

3P Means in the same row with different superscripts

~0.72%% folxog ve e YehtHP<0.05).
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